
 
 

ZESTFUL COMFORT FOOD 
 

 
Spiced winter berry mulled wine 

Roasted cherry tomato soup served with smoked Mackerel paté crostini 
Butternut, sweet potato and chickpea curry  

Osso Bucco braised in scents of orange peel & pomegranate molasses 
Gremolata… For the entire menu 

Winter salad with honey roasted beets 
Individual ginger puddings with apples & rum-kissed toffee sauce served with 

vanilla bean ice-cream 
 

Table & Crafts: Delightfully Dutch, Granny B’s chalk paint, craft-your-own wall art 
 
 
A very spicy winter berry mulled wine 
 
1x750ml bottle of red wine or 1L box red  
500ml berry juice (Liquifruit or fresh from Woolies) 
1 Cinnamon stick 
4 Allspice berries 
4 Juniper berries 
¼ cup dried or fresh Cranberries 
2 Cloves 
1 Star anise 
Peel of a lemon 
6 baby Kumquats 
4 tablespoons sugar 
¼ - ½ cup of Gin 

• Stud the kumquat  with the cloves 

• Place all the ingredients except for the wine in a pot and bring to the boil. 

• Take the pot off the heat and leave the flavours to infuse for half an hour (or 
refrigerate until needed) before adding the wine and gently reheating to serve.  

• Avoid boiling the mixture – not only will it burn off the alcohol, it can also affect 
the flavour too. 

• A delicate drizzle of spiced rum, orange liqueur or gin (which is made from juniper 
berries & will bring out the flavours) could be added to the wine 
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ROASTED CHERRY TOMATO SOUP WITH MACKEREL PATE CROSTINI  (8) 
 
1 kg cherry tomatoes  
2 red onions, sliced 
olive oil 
1 tablespoon Maldon salt 
3 tablespoons sugar  
2 cups boiling water 
2 tablespoons NoMu chicken fond/stock 
1 tin chopped tomatoes (preferably Woolies or Rhodes) 
 

1. Toss tomatoes, onion, Maldon salt and a drizzle of olive oil and place on a non-
stick mat on a roasting tray and roast at 200 ˚ C for 20 – 30 minutes till the onion 
is cooked and starting to char at the edges. 

2. Empty in a pot, add the tin of tomatoes, boiling water, NoMu fond and sugar and 
bring to the boil. 

3. Cook for another 5-10 minutes (you want the onion to soften) and process until 
smooth (though there will be slight texture from the skin and charred bits). 

4. Season as required 

 
To serve: 
1 large baguette, sliced, rubbed with oil and toasted under the grill, topped with pâté 
 
Mackerel pâté 
I have used tinned, peppered & smoked Mackerel from Woolies for convenience. 
You could easily substitute this for fresh “slightly smoked Mackerel” -simply pan fry 
the fish and flake it (with the skin). It has a more “fishy” less “smokey” flavour but still 
balances beautifully with the soup. 
 
1 large tin of smoked, peppered Mackerel pate from Woolies 
½ tub crème fraiche 
1 small 175g tub of cream cheese-any flavour; plain, lemon pepper, herbs.. 
Juice of half a lemon 
4 marinated sun dried tomatoes 
 
COOK’S NOTES: A spoonful of horseradish added to the pâté adds a delicious 
sharpness.  
 
Alternative garnish 1 
 

• Process ¼ cup of oil with a handful of basil leaves and place in a “squeezie” 
bottle 

• Process 1 punnet of sun dried tomatoes (drained), ¼ cup Italian parsley leaves 
and ¼ cup mint leaves. Add 1 tub crème fraiche and salt and pepper to taste. 

• Place quenelles of cream on soup and squeeze about 3 drops of oil around it. 

 
Alternative garnish 2 
See Gremolata recipe below 
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OSSO BUCCO IN SCENTS OF ORANGE & POMEGRANATE(6-8) 
 
2kg beef shin (about 8-10 round pieces) 
2 onions, chopped 
1 pack of Woolies celery and carrot sticks, sliced * see notes 
1 tin Italian chopped tomatoes or tomato puree 
1 tin red wine  
1 tin water  
Juice and rind of 2 oranges 
1 tablespoon mixed spice 
1 teaspoon cinnamon 
2 tablespoons of NoMu Beef Stock 
A few rosemary needles, chopped 
½ cup pomegranate molasses* see COOK’s Notes  
1-2 tablespoons of Mazeina IF NEEDED to thicken sauce after cooking 
 

1. Fry the onions in a little oil for a few minutes, add vegetables and spices 
2. Add the tomatoes, juices and wine and tuck the meat into the sauce 
3. Cover and cook at 180 ˚C for 2 ½ -3 hours or until tender 
4. Serve with gremolata 

 
COOK’s Notes:  

• Substitute the onions, celery and carrots for a ready-to-go soup pack .  

• To substitute pomegranate molasses simply use 1 tin (empty tomato tin) 
pomegranate juice, 1 tablespoon lemon juice, 1  tablespoons sugar and omit the 
water. 

• Make your own Pomegranate molasses by simmering 1l Pomegranate juice 
(Woolies) with 4 tablespoons sugar & a squeeze of lemon until the mixture has 
reduced to about 1/4. Refrigerate for up to 4 weeks.  

• If you double or triple this for a crowd, place everything in a large oven dish 
(without browning the meat), cover snugly with foil but do not double or triple the 
water. Add liquid during cooking of required.   

 
Gremolata 
Finely grated 1 lemon and 1 orange  
4 TBS chopped Italian parsley 
1 clove crushed garlic (optional) or ½ cup pomegranate rubies 
 
Combine all ingredients. 
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GREMOLATA 
 
This is a zesty spoonful of herbs-usually Italian parsley, lemon rind and fresh garlic-
placed on top of the Osso Bucco when served, to lift the flavours and cut through the 
richness.  
Orange or grapefruit zest can be added instead of or in addition to the lemon zest 
and likewise mint, basil, sage or coriander can be added or substituted for parsley. 
 
Gremolata can be sprinkled on the tomato soup (try basil, parsley & lemon), the 
Osso Bucco (parsley, lemon and orange) as well as on the beetroot salad (mint, 
lemon & orange).  
Garlic can be substituted with ginger, and added to coriander with some lime zest , 
this makes a delicious Asian-style gremolata for salmon. 
Gremolata is delicious on boiled new potatoes, sprinkled onto roast chicken and 
grilled vegetables.  
Orange and mint gremolata also pairs well with Salmon, roast sweet potatoes and 
lamb shank. 
 
ROASTED VEGETABLE , CHICKPEA & COCONUT CURRY  
 
1x500g packet of chopped butternut 
1x500g packet of sweet potato (or use unpeeled, scrubbed and sliced)  
1 tablespoon of cumin seeds 
Olive oil 
2 onions, chopped 
Olive oil to fry 
1 teaspoon garlic 
1 teaspoon fresh ginger 
1 tablespoon cumin 
1 tablespoon coriander 
1 tablespoon curry paste 
1 tin tomatoes 
1 tin coconut cream 
1 tin chickpeas 
 
 

1. Place the butternut & sweet potato on a roasting tray, drizzle with oil and 
cumin seeds and roast at 180 ˚ for 45 minutes or until cooked. 

2. Fry the onions in a little oil for about 5 minutes and then add the garlic and 
ginger. Add the spices and the curry paste and then the tomatoes 

3. Cook for another 10 minutes, adding water if necessary 
4. Adjust the seasoning (use salt, pepper a little sugar and even some NoMu 

fond if you like) 
5. Add the coconut milk and chickpeas, cook to reduce for a few minutes 
6. Add the roasted vegetables 

 
Serve with coriander, grated lemon zest and Greek Yoghurt. This can also be served 
with a coriander gremolata. 
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ZESTY COUSCOUS 
Combine 2 cups instant whole wheat couscous, 2 TBS olive oil, salt and pepper in a 
bowl 
Add 3 cups boiling water, 2 tablespoons finely chopped mint, lemon zest of 1 lemon 
and cover and leave for 10 minutes. Fluff with a fork. 
 
 
WINTER BEETROOT SALAD WITH FETA 
 
Leaves of your choice 
6 bulbs of beetroot  
Fresh thyme stalks 
2 tablespoons olive oil 
2 tablespoons orange juice 
2 tablespoons Honey  
Danish Feta cheese or goat’s cheese (the Crotin not the Chevin) 
2 tablespoon pine nuts 
 
 
FRESH MINT DRESSING  
 
1 punnet (30g) mint, hard stalks removed 
½-1  teaspoon fresh or dried chilli or to taste  
½  cup extra virgin olive oil 
¼ cup to ½  cup rice wine vinegar 
2 tablespoons honey, brown sugar or Muscovado sugar 
2 teaspoons fish sauce 
2 tablespoon pinenuts 
 
Blend ingredients together, adding the oil in a steady stream 
 

1. Boil your beets for about 45 minutes until cooked but firm 
2. Slice or quarter and place on a non- stick mat on an oven dish 
3. Combine oil, honey, thyme and orange and drizzle over beetroot 
4. Roast in a high oven or place under the grill until the beets start to brown 
5. Toast the pinenuts in a hot pan for a few seconds 
6. Assemble the salad with the ingredients and drizzle over the dressing 
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INDIVIDUAL PECAN, DATE & GINGER PUDDINGS WITH APPLE & RUM KISSED 
TOFFEE SAUCE (12 cakes or 10 bowls)) 
 
Cakes 
125g butter 
175g muscovado sugar 
100ml milk 
100g dried dates, pitted & chopped 
75g stem ginger (use the syrup in the dressing, on the beetroot or in the rum sauce) 
175g flour, sifted 
½ teaspoon bicarbonate of soda 
¼ teaspoon nutmeg 
2 eggs beaten 
¼ cup pecan nuts chopped 
 
For the cakes 

1. Melt the butter, sugar, milk, ginger and dates and set aside for 5 minutes 
2. Add the pecan nuts, bicarb, flour, nutmeg and eggs and combine 
3. Pour into a 12-hole silicone muffin pan or divide among 11 oven-proof pudding 

bowls (just less than an ice cream scoop measurement) and bake at 180 ˚C for 
18-20 minutes or until firm to the touch. 

4. Allow to cool before removing from muffin pan.  
5. If you have cooked the puddings in bowls, prick with a fork and pour over sauce.  
6. Place the individual puddings on a plate and pour over sauce and top with apples 
7. You could easily re-heat the individual puddings in the microwave (both with and 

without sauce). 

Apples 
3 red dessert apples, cored and sliced (you could also use a mandolin)  
2 tablespoons butter 
1 tablespoon sugar 

• Place the butter, sugar and apples in a pan, cover and cook on high for a few 
minutes until cooked but firm. 

Toffee sauce 
500ml fresh cream 
1 cup muscovado sugar 
60ml rum  

• Place the cream and sugar in a pot and heat until the sugar is dissolved. Add the 
rum. 

 
To serve: Scatter the apples over the puddings and pour over hot sauce. Serve with 
a creamy vanilla ice-cream 
 
COOK’S Notes: Soft fresh  Medjool dates are very luxurious and while almost 
wasted in a cooked pudding they have very little texture and make a smooth and 
delicious alternative to dried dates.  
This recipes doubles beautifully. If you triple it leave the bicarb at 1 teaspoon. 
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DELIGHTFULLY DUTCH TABLE 
 
Granny B’s Old fashioned chalk paint 
Things 2 love, 27 Koehaan street, Randpark Ridge. Paint from R190, Lacquer from R95. 

Craft workshops and ready painted items available. Lindy John 083 755 5503.    
 
PARTY PORCELAIN from In Good Company 
Picnic napkins R70  
Cheeseboards-set of 3 reversible boards plus canapé flags R150 
Canapé plates (12) R65 
Picnic cutlery sets R100 
Teapot garland R125 
Porcelain bunting R125 
Wooden cones with stands (R100) 
Food presentation paper & twine R75 
 
Mr Price 
Cocktail bottles (4) R39 
Blue glasses R39 each 
Teaspoons (6) R99 
Straws (50) R25.99 
Floral blue tea caddy R259 
Blue place mats R29.99 
 
Hillfox Chinese Market 
X-tra large doilies (42cm)  R15 
Wooden boats R36 
 
Lifestyle 
Hydrangea R99 each ( I had about 5 in each vase)  
 
Zoete Inval ( Kya Sands)  
Salt and pepper cellars R59 
Windmill R39 
Mini clogs R15 per set 
Large clogs R42 
Plate R30 
Waffles, Koffiemelk, tablecloths and all Dutch items can be sourced there. 
 
Wall art: 
Lifestyle 
Mosaic wings R24.99 
Chevron ribbon R39.99 
Plaster heads R32.99 each 
Modge Podge mast R59.99 
Streched Canvas 8x8 R45.99 each 
 
Mr Price  
Frames (from R40) 
Delft and navy paper (COOK) 
Typo 
Jumbo washi tape roll with Delft pattern  R229 


